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Meet  the  meat  situation  with  more  and  better  sauces  and  gravies.     That's  a 
suggestion  from  home  economists  of  the  U.S.  Department  of  Agriculture.    As  the  war 
continues,  meat  becomes  more  precious.     The  housewife  has  the  job  of  making  it  go 
farther  by  stretching  the  flavor. 

Stretch  and  save  with  a  sauce,   advise  the  homo  economists.     Giv e-  and  get  more 
servings  with  gravy.     Treasure  every  tidbit  of  meat,  every  scrap  of  fat,  and  all  the 
drippings.     Scrape  the  platter  clean— and  the  cooking  pan,  too.     Some  of  the  finest 
meat  flavor    for  sauce  and  gravy  is  often  "browned  on"  the  bottom  of  the  pan,  and 
will  dissolve  in  a  little  warm  liquid.     Don't  make  the  mistake  of  washing  it  away 
in  the  dishpan. 

The  secret  of  making  a  smooth  thickened  sauce  or  gravy  is  to  mix  flour  with 
fat  in  equal  amounts,   then  add  cool  or  lukewarm  liquid  gradually  while  stirring  the 
mixture  over  low  heat.     Sauce  or  gravy  made  this  way  will  be  free  from  lumps  and 
will  not  separate.     Here  are  the  proportions  to  use  in  making  a  smooth  thickened 
sauce  or  gravy:   one  and  a  half  to  2  tablespoons  each  of  flour  and  fat  with  one  cup 
of  liquid. 

The  fat  that  drips  from  the  meat  in  cooking  usually  gives  enough  for  gravy. 
But  you  can  also  use  fat  left  over  from  other  meat.     Very  often  a  mixture  of  fat 
from  different  meats  gives  an  especially  good  flavor  to  gravy  or  sauce.     Fat  as 
well  as  meat  is  extra  valuable  these  days.     So  keep  every  scrap  of  fat  clean, 
covered  and  cold,  ready  to  use  for  sauces  and  gravy,  for  seasoning  vegetables,  or 
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even  for  making  "biscuits  and  some  other  breads. 

You  can  use  any  of  several  different  liquids  for  making  sauce  or  gravy. 
The  juice  that  cooks  out  of  roasted  or  "braised  meat — or  the  broth  you  make  by  stew- 
ing bones  is  good  for  a  brown  gravy.     You  can  also  make  gravy  by  adding  tomato 
juice  to  meat  drippings.     Or  you  can  use  the  liquid  drained  off  boiled  vegetables. 
You  can  make  gravy  with  milk  or  water — or  a  mixture  of  milk  and  water.    Mi  Ik:  is  the 
liquid  for  light-colored  gravy  or  sauce— for  the  "cream"  gravy  you  servo  with  fried 
chicken,  pork  chops,  or  ground  meat  patties.    Milk  is  also  the  liquid  you  use  in 
making  plain  white  sauce. 

These  3  ingredients — fat,  flour  and  liquid — provide  most  of  the  food  value  of 
the  sauce  or  gravy.    But  the  seasonings  you  add  are  the  "makings"  of  the  flavor. 
Seasonings  are  important,   too,  in  giving  variety  to  sauces.     Even  if  you  stretch 
meat  with  sauces  day  after  day  for  the  duration,  you  can  avoid  monotony  in  meals  if 
you  are  smart  about  seasoning.    Of  course,  salt  and  pepper  are  the  standbys  for 
seasoning.    Along  with  them,  try  seasoning  with  tomatoes  and  chopped  parsley.  Or 
try  chopped  celery  leaves  and  chopped  onion.     Garlic  cooked  in  the  sauce  and  taken 
out  just  before  serving  gives  a  delicious  flavor.    Or,  if  you  want  a  delicate  onion 
flavor  and  a  dash  of  green  color,  try  chopped  chives  you  have  grown  in  the  sunny 
isouth  window. 

To  make  sauce  hot,  you  have  your  choice  of  a  lot  of  different  seasonings — 
horseradish,  mustard,  tabasco,  chili  powder  or  dried  chili  pepper  cooked  in  the 
sauce  and  then  removed  before  serving.    Many  garden  herbs,  fresh  or  dried,  are  fine 
for  sauce — mint,  thyme,  basil,  marjoram,  and  others  that  gran.dmoth.er  used.  Even 
spices  like  cloves,  ginger,   cinnamon  and  aJLlspice  have  their  pla.ce  in  seasoning 
meat  sauces.     For  a  sweet-sour  sauce  you  use  both  suga.r  and  vinegar. 

Here  are  a  couple  of  tips  about  using  any  seasoning.    Use  too  little  rather 
than  too  much.     "Just  a.  suspicion"  or  "just  a.  dash"  makes  a.  better  sauce  than  a. 
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strong  overwhelming  flavor.    ilemomberv  too*  that  a  mixture  of  seasonings  gives  a 
more  subtle  flavor  than  just  one  kind. 

One  of  the  most  economical  and  useful  sauces  for  stretching  meat  is  ground 
meat  sauce.    Use  any  kind  of  ground  raw  meat — veal,  lamb,  pork  or  "beef.    Brown  the 
meat  in  the  frying  pan  with  a  little  fat.    Brown  some  chopped  onion  along  With  it. 
5hen  add  chopped  green  pepper  and  tomatoes.     Cook  until  the  onion  is  tender. 
Season  with  salt  and  pepper.     Serve  over  spaghetti,  rna.ca.roni  ,  rice  or  even  potato 
for  a  one-dish  meal. 

Tomatoes  make  many  popula.r  mea.t  sauces.    Beside  the  tome.to  gravy  you  make 
by  adding  tomato  juice  to  the  meat  drippings  in  the  cooking  pan,  there  is  tomato 
sauce — made  with  flour,  fat,  and  cooked  tomatoes  seasoned  with  bay  leaf,  allspice, 
onion  and  cloves.    Another  is  barbecue  sauce — a.  sweet-sour  highly  seasoned  tomato 
sauce  ma.de  partly  with  meat  broth.     S/till  another  is  Spanish  sauce  with  chopped 
cooked  ham  or  bacon  added  to  the  spicy  tomato  mixture.     These  different  tomato 
sauces  you  can  use  with  any  kind  of  mea.t. 

But  the  favorite  gravy  for  roa.sts  and  pot  roa.sts,  as  well  as  for  extending 
small  pieces  of  mea.t  is  savory  brown  gravy.     To  make  it  blend  in  a.  pan  3  tablespoons 
of  flour  with  3  tablespoons  of  fa,t  from  mea.t  drippings,  if  possible.     Set  the  pan 
over  low  heat.    Add  gradually  with  cons taut  stirring  one  and  a  half  cups  of  cool 
proth  or  Water.     Cook  the  mixture  slowly  until  smooth  and  thickened.     If  the  meat 
drippings  aren't  brown  in  color,  thicken  the  gravy  with  browned  or  toasted  flour 
instead  of  white  flour.     Or  brown  chopped  onion  in  the  fat  before  mixing  the  fat 
with  flour.     See.son  with  salt  and  pepper  and  any  other  seasoning  you  like. 

These  are  just  a  few  of  many  sauces  and  gravies  for  stretching  meat.  You 
can  get  other  recipes  by  writing  to  the  U.S.  Department  of  Agriculture,  Washington, 
|.   C.  and  asking  for  the  free  bulletin  called  "Meat  for  Thrifty  Meals." 
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